FOUNDRY

RAW BAR

EAST COAST OYSTERS * 1 each
mignonette, cocktail sauce, lemon
one dozen at a time per order

COLOSSAL SHRIMP COCKTAIL 4 each
cocktail sauce, creole remoulade

SNACKS

HOUSE MADE FOCACCIA BREAD 7
castelvetrano olives, roasted garlic, za'atar

MARCONA ALMONDS 7
MARINATED OLIVES 7

MARINATED MUSHROOMS 7
garlic, espelette, sherry

WHITE BEAN HUMMUS 7
sundried tomato confit

LATE NIGHT SNACK BOARD 33
Enjoy all the snacks in this section

HOT

BUTTERMILK FRIED CHICKEN SANDWICH 17
bread & butter coleslaw, malt vinegar mayo,
brioche bun

MEATBALLS 13
smoky spanish tomato sauce, parsley, migas

Late Night 0[0

Snacks e

weeknights until 11pm
friday & saturday until midnight

FRIES

HOUSE-CUT FRENCH FRIES 10
served with ketchup
add truffle & parmesan + 2

FRENCH FRY PARTY PLATTER 25
Double order of fries with ALL the dips - ketchup,
truffle aioli, buttermilk ranch, malt vinegar mayo,
creole remoulade, gorgonzola bleu cheese
add truffle & parmesan + 4

POUTINE 18
house-cut fries, cheddar curds, beef gravy, chives

DESSERT

KEY LIME TART 11
graham cracker crust, hibiscus, whipped cream

TCHO DOUBLE CHOCOLATE PUDDING 10
hazelnuts, candied orange peel, sea salt

DRINKS

FISH BOWL 30 serves two
strawberry infused vodka & rum, velvet falernum,
blue curacao, pineapple, lime, sprite

MAGNUM OF THE MOMENT - Ask for details!

PONY UP 20
Half Dozen Lil' High Lifes

An automatic 20% gratuity will be added to parties of six or more.

* These items are served raw or undercooked and may be cooked to your specifications. Consuming raw or undercooked food
may increase risk of foodborne iliness. Please inform your server if anyone in your party has a food allergy.




